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starch is detected by the microscope and the percentage by
comparison with standard slides.

Detection of turmeric* A small portion of the sample is
treated with ammonia and examined under a magnifying glass,
in the presence of turmeric some of the grains will be coloured
red; or a strip of filter paper may be soaked in an alcoholic
extract of the sample, then in a solution of borax, finally
acidified with hydrochloric acid and allowed to dry; in the
presence of turmeric a rose red colour is produced, which be-
comes a deep blue when treated with ammonia, or a green when
treated with dilute potassium hydroxide solution.

Estimation of oil. 5 grams of the mustard are placed
in a Soxhlet thimble in a Soxhlet extractor and treated with
ether on a water bath until the ether passes over colourless,
when the flask is removed and the ether evaporated off, and the
residue dried in a water oven to constant weight.

In a sample from which the oil has not been removed, the
percentage of mustard may be calculated roughly from the
formula

per cent, of oil x 100

_    _               .

Typical Analyses of Mustard (in percentages)4

ABC

Moisture     ..                           5-55          6-83          6-43

5-58          5-03          4-37

17-46        13-81        27-45
25-31         14-21         16-31
3-98          2*26          o-oo

Total ash.   ..
Ether extract
Alcohol extract
Volatile oil.,
Crude fibre ..

3-28        10-90          4-95
A was a sample of commercial English brown mustard flour,
freed from husk, and with a portion of the fixed oil removed;
B was a sample of English brown mustard husk; C was a
sample of whole ground mustard seed.
NUTMEG
Nutmeg is the fruit of Myristica fragrans, artificially dried
or sun-dried and deprived of its testa; when the fruit contains
its testa it is known as mace; owing to the fact that nutmeg
is generally sold as a whole fruit, adulteration Is practically